
TEAM MENU - AUTUMN 2025 

 

 

 

 
Week 1:  

01/09, 22/09, 13/10, 10/11, 01/12  

Week 2:  

08/09, 29/09, 20/10, 17/11, 08/12 

Week 3:  

15/09, 06/10, 03/11, 24/11, 15/12 
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Sausages & Bacon Breakfast 

V –Vegetarian Breakfast 
Potato Waffles, Beans, Peas 

Specialty Icecream 

 
Toad in the Hole 

V – Vegetarian Sausages 
Crispy/cubed Potatoes, Seasonal Veg and Gravy 

Specialty Icecream 

 
Burger in a Bun 
V – Quorn Dog  

Potato Wedges, Baked Beans and Sweetcorn 
Specialty Icecream  
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Beef Pasta Bolognaise 

V – Mac and Cheese 
Garlic Bread & Salad Sticks 
Orange Jelly & Mandarins  

 
Minced Beef Soft Taco  
V – No meat Mince Taco 

Sweetcorn and Wedges 
Strawberry Jelly & Strawberries               

 
 Cottage Pie 

V – Cheese and Broccoli Bake 
Cubed Potatoes, Seasonal Veg 

Fruit Cocktail and Cream 
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Roast Beef 
V – Quorn Fillet 

Roast Potatoes and Seasonal Veg  
Seasonal Fruit 

 
 

Roast Gammon  
V - Homity Pie 

Roast Potatoes and Seasonal Veg 
Apple Crumble and Custard 

 
 

Roast Chicken 
V – Quorn Bites 

Roast Potatoes and Seasonal Veg 
Lemon Drizzle Cake and Fresh Fruit 
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BBQ Chicken 

V – Hunters Quorn 
Rice and Salad 

Chocolate Sponge and Chocolate 

Custard 

 
Katsu Curry 

V -   Hidden Veg Quorn Curry 
Naan Bread, Rice, salad sticks 
Pineapple Sponge and Custard 

 
Homemade Pizza 

V – Homemade Vegetarian Pizza  
Rice ‘n’ peas and Corn, 

Syrup Sponge and Custard 

Fr
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Cod or Salmon Fingers 

V – Cheese and Bean Wrap 
Golden Fries and Seasonal Vegetables 

Butterscotch Angel Delight 
 

 
Oven Baked Fish 
V – Quorn Nuggets 

Golden Fries and Seasonal Veg 
Fruit Pancakes 

 
Fish Fingers 

V – Cheese Wheel 
Golden Fries and Seasonal Veg 

Shortbread Biscuit 

 


